without any food toxicities.1'2* One of the most promising reagents is lytic enzymes such as egg white lysozyme. Lysozyme attacks only specific positions of glycosidic bonds between Nacetylhexosamines of the peptidoglycan layer in bacterial cell walls. mixture of powdered lysozyme and dextran in the weight ratio of 1 : 5 was incubated at 60°C at the relative humidity of78.9% in a desiccator with saturated KBr solution for a given time (0-3 weeks). The lysozyme-dextran conjugate thus prepared was separated from the unreacted lysozyme by gel permeation chromatography using a Sephacryl S-300 column (85 x 1.6cm). Figure 1 shows the emulsifying properties of the lysozyme-dextran conjugates thus obtained. The turbidity of emulsion measured by the method of Pearce and Kinsella8) is plotted as the ordinate and standing time after emulsion formation as the abscissa. The emulsifying activity of the conjugates was about 30 times that of native lysozyme. The 2-week-incubated conjugate had an additional characteristic, more stable emulsion formation, compared with the 3-week-incubated conjugate. Therefore, the 2-week-incubated conjugate was adopted in the subsequent experiments. The emulsifying prop- erties of lysozyme-dextran conjugate were 1.4 times that of ovalbumin-dextran conjugate, the highest emulsifying properties of all protein-dextran conjugates so far prepared in our laboratory. Although all tested strains were slightly affected by heating at 50°C, the lethal effects were effectively induced in the presence of lysozyme-dextran conjugate. This lethal effect of conjugate maybe attributed to the degradation of the outer membrane in Gram-negative Lysozyme-Dextran Conjugate bacteria by the surface active property and subsequent lysis of the peptidoglycan in the cells.
The antimicrobial effect of lysozyme-dextran conjugate on Gram-positive bacteria is shown in Fig. 3 . It is well known that lysozyme has antimicrobial effects against Gram-positive bacteria. As expected, the antimicrobial effect of lysozyme-dextran conjugate was almost the sameas native lysozyme for Staphylococcus aureus and was more lethal than that of native lysozyme for Bacillus cereus. 
